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hcb year about %250,000 worth of periwinkles a r e  picked on our shores* 
'This mLakes them f a r  and away t h e  most valuable mollusca i n  our f i sh ing  
i1:dustry. What i s  more, t h e  value might be doubled i f  t h e  catch were 
t o  be hendled csrefully. The fact  i s  that, although they appear very tau& 
t h e  periwinkle a r e  i n  some rays de l ica te  animals a d  rough treatment k i l l s  
many of them. 
An important f a c t  i n  t he  periwirikle industry i s  that t h e  resource i s  a 
na tura l  one which cos t s  l i t t l e  t o  exploit.  No equipment i s  required t o  
1 
harvest them because they a r e  simply picked by hand when t h e  t i d e  i s  out. 
Thi s leaf  1 e t  explains: - 
1. how periwinkles l i v e  
2. how they should be collected and s tored 
3. -dhow they should be exported, 
so t ha t  t h e  f i shemen can get  t h e  highest  poss ible  prices f o r  t h e i r  
cat che s. 
The periwinkle (L i t to r ina  l i t t o r e a )  i s  a marine sna i l  found i n  greatest numbers .i I 
l I( 
i n  shel tered e s tua r i e s  a l l  around t he  coast of Ireland,  It looks l i k e  t h e  i 
t 
garden mail, buti tsblack she l l  i s  much th i cke r  and it i s  f i t t e d  with a lid i 1 ; 
cal led an ttoperculum". When t h e  t i d e  i s  out these animals a r e  found withdram 
I 
i n t o  t h e i r  s h e l l s  and t he  l i d  s ea l s  them in .  Even thou& they  a r e  sealed i n ,  
they need t h e  she l t e r  of stones o r  seaweed. When t h e  t i d e  f lows over them again 
they emerge ( ~ i ~  1 )  and graze on seaweed. They are ecpipped with a s t m n g  foot  
which enables them t o  t r a v e l  i n  search of food* 
l i f e  m. Large quan t i t i es  of f e r t i l i s e d  eggs a r e  found on m h s  (Fig 2 )  
-
i n  t he  spr ing and ear ly  sumner. These hatch a f t e r  f ive  days and they remain 
i n  t h e  water as plankton f o r  about two weeks. Then they s e t t l e  down i n  t h e  
. ' l i t t o r a l  zone' ( t he  a rea  of land over which t h e  t i d e  ebbs and flows) where they 

a t  t h e  end of each picking session t he  periwinkles should be placed i n  clean 
seawater. The i n t e r t i d a l  zone which i s  t h e i r  natural  habi ta t  w i l l  serve t he  
- , ~ , ~ e s e .  - .-- If they 2x2 ?laced in the  i n t e r t i d a l  zone they will have a supply of 
water covering them twice a day %PAUS no ~ e t e r i o r a t b o n  i n  condition. 
T h e ~ r i ~ e ~ u y ~ .  This  person i s  t he  second l ink  i n  t h e  chain ~f the  - 
periwinkle industry. H e  calls t o  the  d i f fe ren t  pickers and co l l ec t s  t h e i r  
periwinkles t o  s e l l  then: t o  t h e  exporter. A s  a rule t he  buyer must s t o r e  
h i s  periwinkles f o r  as long a s  a week o r  even two before he can col lect  a big 
enough consignment t o  bring t o  t h e  exporter. Too many buyers s t o r e  t h e i r  
col lect ion i n  t he  open above high t i d e  ma& u n t i l  they have a f u l l  load. This 
leads t o  t h e  death and decay of much of t h e  catch and lower p r ices  f o r  t he  
buyer . 
I n  t h e  onion sacks t he  periwinkles a r e  unable t o  get r i d  of t h e i r  waste 
products. .&.enever possible t h e  buyer should remove them from t h e  sacks 
and re lease  them in to  a concrete holding pond which has a supply of clean 
sea water. H i s  t ranspor ta t ion should be covered-in (not open) l o r r i e s  a n d  
t h e  col lect ion time should be minimised. 
The Ppeer>wi-nk~ee_g~ts He i s  the  last l ink  i n  t h e  periwinkle industry chain. 
The exporter  should be equipped with a covered-in holding tank where a l l  t he  
collected periwinkles a r e  gent ly  removed from t h e i r  sacks, spread on t h e  f l oo r ,  
and covered with clean sea water. They a r e  thus allowed t o  move around and 
recover from any harsh treatment t o  which they might have been subjected. They 
a r e  then graded, by grading machine, so t h a t  those over 3." become Class 1, 
between $" and :-" Class 2 and l e s s  than 6'' Class 3. The graded periwinkles a r e  
then placed i n  sacks and labeled according t o  t h e i r  c lass ,  Classes 1 and 2 a r e  
f o r  human consumption, whilst  c lass  3 a r e  sold abroad a s  grazers.  of seaweeds. 
Once again they a r e  loaded on l o r r i e s ,  preferably  i n  containers cooled t o  5 ' ~  

Fig .I. Periwinkle 
Fig. 2. Eggs of Periwinkle [magnified). 
